Abstract
Introduction

21
features, related to the production area, which make them quite different from others: its combined and titratable acidity showed a slightly increasing trend (Fig. 1) . Firmness 144 slightly decreased from an initial 6.0 value to a final 5.0 kN/100 g after two months 145 (Fig. 2) , showing a high variability in measurements which did not allow establishing (Fig.   156 3). Therefore, the main physicochemical changes that compromised the stability and detected in both brines and fruits during shelf life, although with completely different 165 evolutions. Changes in yeasts in both brines and olives during storage were quite similar 166 (Fig. 4 ). They were found at population levels around 3.2 log 10 CFU in both brines (per 167 mL) and fruits (per g); but, after the first week of storage had a sharp decline, and they
Material and methods
70
Sampling of commercially packaged olives
168
were not detected from the 10 th day onwards (Fig. 4 , upper panels). Apparently, the population levels were 4.1 log 10 CFU/mL (brine) and 2.3 log 10 CFU/g (fruits), which
173
were stable during the first 15 days. However, after this time, the population increased 174 progressively and reached after two months levels close to 6.5 log 10 CFU/mL (brine) or were subjected, as in the previous case, to molecular identification; but, in this instance, all isolates obtained from cluster II were exclusively related to spoilt fruits.
DNA-fingerprinting and identification of microbial populations
210
The dendrogram generated using the patterns profile of the 20 yeast isolates 211 obtained after packaging (then this group of microorganism disappeared) (Fig. 7) 212 differentiated a total of 9 major groups below reproducibility of the technique (80.5%). GenBank database was always high (>99%) (see Table 1 ). darkening of brines in the present study was lower than those reported by Alves et al.
242
(2015) for Maçanilha green cracked olives.
243
In this study, Enterobacteriaceae were only detected at the first sampling time (1 244 day after packaging) and at low population levels. Therefore, they are not related to the 
257
Another difference found in this work with respect to the previous finding is 258 related to yeast populations. In the past, the yeast population during storage of Aloreña
259
de Málaga olives was reduced in only 1.5 log 10 cycle (from 5.0 to 3.5 log 10 CFU/mL increase was even noticed reaching population levels up to 6 log 10 CFU/mL; they were for sequencing were identified in the first step as L. plantarum species (see Table 1 ). 
293
Both species have already been identified using molecular methods from packaged Arroyo-López, F.N., Bautista-Gallego, J., Segovia-Bravo, K,A,, García-García, P., 
